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ABSTRACT: 

PURPOSE: To prepare fried egg with its shape maintained well, by frying beaten eggs so that they are set, 
putting the fried e gg in a frame so that it is molded. 

CONSTITUTION: Raw eggs are beaten, seasoned, and blended with dogtooth violet starch, starchiness. The 
raw eggs El are fried on the heated iron plate 1, and folded into a proper thickness. The fried e gg E2 which is 
not molded yet is directly put in the frame 2 or after it is cut into a proper size. The fried e gg is made to 
continue the compressed state of the shape of the frame 2 at least for 1 ~ 2min, so that the egg is transformed 
into a shape to fit the mold 4 of a molding part and the shape is maintained. 
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